I. Introduction
Oxidation metabolism is essential for the survival of cells but it generates free radicals and other reactive oxygen species (ROS) as a side effect, which can induce oxidative damage. Enhancement of the body's antioxidant defense mechanism through dietary supplementation such as dietary product fraction would seem to be a practical approach to reduce the level of oxidative stress. Dairy products and their fractions have been found to be ant oxidative, e.i whey proteins, casein, and lacto ferrin Evidence from human studies and animal models have suggested that the acute liver toxicity induced by the environmental pollution plays an important role such as lead acetate in the pathogenesis of heart failure , diabetes and metabolic syndrome (Schwimmer et al., 2003; Saeed and Alwaleedi, 2015). Lead is a widespread natural element in the environment, it is considered as one of the main persistent and common environmental pollutions. Lead is used in production of various manufactured products such as paints and cosmetics. Due to its toxic cumulative action in the environment, lead can affect all biological systems from different sources including air, water and food.
Flaxseed oil considered beneficial additions to whey proteins as mentioned before and healthy diet and combining them can compound their health benefits. flaxseed oil contain alpha-linolenic acid, a precursor to the essential omega-3 fatty acid which converts into DHA and EPA-more active in the protection affected by food is probably mediated through multiple beneficial nutrients contained in these foods, including mono-vitamin, minerals, photochemical and plant protein .These diets may include un saturated fats from natural vegetable oils (Lavie et al., 2009).
The present study aimed to investigate the antioxidant and emulative effects of whey protein against lead acetate induce liver toxicity compared with reduced glutathione as a reference drug.
Measurement of serum liver function enzymes:
Hepatic dysfunction was assessed by measuring the elevation in serum levels of ALT, AST using commercially available kits. The results were expressed in u/l. (Reitman, and Frankels, 1957) 2.9. Measurements of total lipids (g/dl), cholesterol (mg/dl), HDL, Triglycerides (g/dl), using colorimetric method according to Zollner, and Kirsch, (1962); Stein, (1986); wahlefeld, (1974) and LDL =TC-(TG/5)-HDL.
Measurements of lipid peroxidation and antioxidants status:
Lipid peroxidation, as an indicator of oxidative stress, was estimated by measuring malondialdehyde (MDA) (nmol/g liver)was determined by HPLC according to Karatepe, (2004); Glutathione reduced(GSH) and oxidized(GSSG)(mg/l) was determined by HPLC according to Jayatilleke and Shaw, (1993); nitric oxide (NO) (nmol/g tissue) content was determined by HPLC according to Papadoyannis, et al., (1999) and 8-hydroxydeoxyguanosine (8OHdG) nmol/g tissue was determined by HPLC according to Lodovici, (2000).
Determination of adenosine tri-phosphate content (ATP, ADP and AMP) in liver tissues by HPLC:
Rapid high performance liquid chromatography method was developed for determination of adenine nucleotides in different tissues, and it currently investigated the relation between regional blood flow and tissue contents of compounds involved in energy metabolism under physiological and pathological conditions. The detection of ATP by HPLC was done according to the method of Teerlink et al., 1993.
Statistical analysis:
Statistical analysis of the obtained data was performed using the general linear model (GLM) produced by Statistical Analysis Systems Institute (SAS, 2004). Significant differences among means were evaluated using Duncan's Multiple Range Test. The following linear model was applied: Yij = μ + αi + ξij Yij= Observation measured μ = Overall mean αi= Effect of treatment . ξIj = Experimental error assumed to be randomly distributed ( σ2 = 0 ). 
III. Results

Stability of flaxseed oil incorporated with whey proteins:
The oxidative stability, or storage life until development of rancidity, is an important factor in processing of oils. Therefore the aim of this study is to investigate the effect of whey proteins as antioxidant agent against the rancidity of flaxseed oil.
In order to achieve this purpose, reanimate method has been carried out for the measurement the activity of whey proteins blended with flaxseed oil against rancidity. It can be noticed from table (1) Prophylactic effect of flaxseed oil blended with whey proteins on liver functions. In the present study thirty six male albino rats were subjected to feeding experiment for four successive weeks. Table ( 2), Fig(1) shows the biological effect of whey proteins blended with flaxseed oil on total protein in comparison with negative control (Feeding on basal diet) and the manipulated groups with Lead, Lead plus why protein, Lead plus GSH and Lead plus whey protein and flaxseed oil respectively.
Effect of whey proteins blended with flaxseed oil on total protein
The obtained data revealed that significantly lower values of total proteins in the groups upon Lead in comparison with the manipulated groups with Lead, whey protein+ flaxseed oil. Also, significant differences exist in the groups treated with Lead +whey protein in comparison with tested group with Lead .It can be seen that whey µhand an increases in total protein value of rats treated with Lead + GSH in comparison with the group 3 manipulated with Lead. It can be seen from afore mentioned data the blended of oil+ whey protein was more effective as antioxidant against the toxicity of Lead.
Concerning Albumin level in the rats that fed the whey protein + GSH even similar to control one compared with group feeding on Lead.
Regardless, globulin similar trend of results were observed .Prophylactic effect of whey proteins incorporated with flaxseed oil on Alt and Ast against Lead induced liver toxicity in male rats for four weeks.  Data are expressed as Mean±S.E. for 6-rats/group  a significant difference from control group at the same column with one way ANOVA at P < 0.05.  b significant difference from lead group at the same column with one way ANOVA at P < 0.05. Table ( 3) and Fig (2) show the impact of whey protein, flaxseed oil mixture on the hepato toxicity induced by Lead acetate. As for trans amines (ALT and AST), the ingestion of Lead acetate caused an increase in ALT and AST values from 32.162 and 58.211 µ/ L to 60.276 and 93.538 µ/ L respectively. Ingestion of whey protein + flaxseed oil and whey protein +oil+ Lead caused significant decrease in both parameters was found to be 41.724, 76.511, 33.954 and 63.013 µ/ L respectively in comparison with group feeding on Lead acetate. With regard to the aforementioned effect, feeding on Lead + GSH markedly reduction in Alt and Ast values was similar to that obtained by whey protein + oil.Prophylactic effect of whey proteins and flaxseed oil on lipid profile.  Data are expressed as Mean±S.E. for 6-rats/group  a significant difference from control group at the same column with one way ANOVA at P < 0.05.  b significant difference from lead group at the same column with one way ANOVA at P < 0.05. Table (4) and Fig (3) show the effect of Lead ingestion, in comparison with whey protein mixture with oil and Lead on lipid profile. As mentioned before for liver function significant decrease in the lipid fractions namely T. cholesterol, T.glycerides, HDL and LDL were reduced in comparison with the group feeding on Lead. Concerning the mixture of Lead + GSH similar trend in results was noticed, Prophylactic effect of whey proteins and flaxseed oil on MDA, GSH, GSSG,No, and 8HDG against Lead induced liver toxicity in male rats for four weeks. Similar finding of results also were obtained about the antidotal effect of whey protein and GSH against the toxic effect of Lead acetate on MDA, GSH, GSSG,No and 8 HDG respectively.  Data are expressed as Mean±S.E. for 6-rats/group  a significant difference from control group at the same column with one way ANOVA at P < 0.05.  b significant difference from lead group at the same column with one way ANOVA at P < 0.05. & Fig (4) show the extenuative effect of both whey proteins and GSH for Lead toxicity which may be attributed to the nature of whey protein and GSH to reduce Lead toxicity by binding with free radicals. Caused by the attack of Lead acetate to vital cells. The prophylactic effect of whey proteins and flaxseed oil on ATP, ADP and AMP against Lead induced Liver toxicity in male rats for four weeks.  Data are expressed as Mean±S.E. for 6-rats/group  a significant difference from control group at the same column with one way ANOVA at P < 0.05.  b significant difference from lead group at the same column with one way ANOVA at P < 0.05. (5 ) a significant increase in ATP value in the manipulated groups with WP& GSH compared with the tested group with Lead acetate. It can be seen that a markedly increase in the group received WP&P oil , which caused excess improvement in the activity of ATP value, compared with group feeding on lead. On the other hand a significant reduction in AMP values in all tested group comparison with the manipulated group with Lead acetate. Concerning ADP, it could be seen that the group manipulated with lead acetate cause an increase values comparing with negative and positive control.  Data are expressed as Mean±S.E. for 6-rats/group  a significant difference from control group at the same column with one way ANOVA at P < 0.05.  b significant difference from lead group at the same column with one way ANOVA at P < 0.05. 
Effect of whey proteins and flaxseed oil on liver function enzymes
Effect of whey proteins and flaxseed oil on lipid profile
Effect of whey proteins and flaxseed oil on activity MDA, GSH, GSSG, NO, 8HDG activity
IV. Discussion
According to the preceding view about the utilization of whey protein as natural antioxidant and antidotal biologically, it proved to be most effective antioxidant against the free radicals induced by lead acetate. Also, it could be seen that whey proteins may act as antidote for poising of pollutants. In addition, it proved to be most active by incorporation with vegetable oils among other synthetic antioxidants, namely GSH to reduce the rancidity and toxicity. However, the aforementioned results indicate clearly that the prophylactic effect may be attributed to the nature of whey proteins through binding or chelating with metals and the Presence of difference amino acids in different concentrations. In addition, the incorporation of whey proteins with flaxseed oil proved to be most effective compared with oil separately owing to the presence of active natural compounds in the oil. The ant oxidative activity of histidine -containing peptides has been reported Uchida and Kawakish, (1992). The presence of some amino acids has been considered as essential in order for the antioxidant activity. This activity has taken on major importance in the ant oxidative properties of histidine containing peptides Chen et al. 
V. Conclusion
It can be extracted from the obtained data that, the oral administration of whey proteins as supplemental food plays a role in regulation against the oxidative stress in hepatotoxicity and natural antioxidant in fatty foods.
